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—77) MAILING DATE of this communication appears on the cover sheet beneath th correspondence address- 
Period for Reply 

A SHORTENED STATUTORY PERIOD FOR REPLY IS SET TO EXPIRE JJuf€JL MONTH(S) FROM THE MAILING DATE 
OF THIS COMMUNICATION. 


Extensions of time may be available under the provisions of 37 CFR 1 .136(a). In no event, however, may a reply be timely filed after SIX (6) MONTHS 
from the mailing date of this communication. 

If the period for reply specified above is less than thirty (30) days, a reply within the statutory minimum of thirty (30) days will be considered timely, 
rf NO period for reply is specified above, such period shall, by default, expire SIX (6) MONTHS from the mailing date of this communication. 
Failure to reply within the set or extended period for reply will, by statute, cause the application to become ABANDONED (35 U.S.C. § 133). 
Any reply received by the Office later than three months after the mailing date of this communication, even if timely, may reduce any earned patent 
term adjustment See 37 CFR 1 .704(b). 
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DETAILED ACTION 

The following is a quotation of the appropriate paragraphs of 35 U.S.C. 102 that 
form the basis for the rejections under this section made in this Office action: 
A person shall be entitled to a patent unless - 

(b) the invention was patented or described in a printed publication in this or a foreign country or in public 
use or on sale in this country, more than one year prior to the date of application for patent in the United 
States. 

The following is a quotation of 35 U.S.C. 103(a) which forms the basis for all 
obviousness rejections set forth in this Office action: 

(a) A patent may not be obtained though the invention is not identically disclosed or described as set 
forth in section 102 of this title, if the differences between the subject matter sought to be patented and 
the prior art are such that the subject matter as a whole would have been obvious at the time the 
invention was made to a person having ordinary skill in the art to which said subject matter pertains. 
Patentability shall not be negatived by the manner in which the invention was made. 

Claims 1, 3-5 and 10-13 are rejected under 35 U.S.C. 103(a) as being 
unpatentable over Journal of Food Science. The Journal of Food Science discloses a 
process for reducing bacterial contamination on the surface of meat products wherein a 
surface of a meat product is treated with a heat source such as a steam oven at a 
temperature of 1 15-136°C (239-277°F) for 30-40 seconds so as to achieve a 4 log 
reduction in bacterial counts on the surface without severely affecting color or weight. 
The Journal of Food Science also discloses that after long-term storage (up to 70 days) 
at 19°C, levels of bacteria on inoculated meat product remained reduced and there was 
no difference between treated and untreated meat product in color or weight. It is 
obvious that the heat treatment process of the Food-Science Journal would inherently 
be conducted in a manner effective to bring the temperature of the food product surface 
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to at least 160°F without substantially changing the internal core temperature of the 
meat product since the meat product is treated in the same manner as claimed. 

Claims 6-8, 14-16 and 23-25 are rejected under 35 U.S.C. 103(a) as being 
unpatentable over Journal of Food Science as applied to claims 1 , 3-5 and 10-13 
above, and further in view of Singh. It would have been obvious to substitute the 
infrared oven of Singh for the steam oven in the Food-Science Journal since it is a mere 
substitution of one form of heat source for another for heat treating a meat product in 
the absence of any new or unexpected results. Additionally, it would have been obvious 
to cook the meat product of the Food-Science Journal prior to the heat treatment since 
Singh shows the conventional expedient of precooking a meat product followed by 
treating the precooked meat product with infrared radiation energy. 

Claims 9 and 17 are rejected under 35 U.S.C. 103(a) as being unpatentable over 
Journal of Food Science as applied to claims 1 , 3-5 and 10-13 above, and further in 
view of Taguchi et al. It would have been obvious to package the heat-treated meat 
product of the Food-Science Journal since Taguchi et al show the conventional 
expedient of packaging sterilized solid foods within less than 10 minutes after the heat 
treatment. 

Claims 18-21 are rejected under 35 U.S.C. 103(a) as being unpatentable over 
Singh. Singh discloses a process for heating a precooked meat product, the process 
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comprises the steps of placing the precooked meat product on a continuously moving 
conveyor, transporting the precooked meat product into an infrared oven having an 
operating temperature of up to 290°C (554°F), and heating a surface of the precooked 
meat product in the infrared oven for a time sufficient to bring the surface to a 
temperature of greater than 60°C (140°F). It would have been obvious to heat the 
surface of Singh's precooked meat product in the infrared oven for a time sufficient to 
bring the surface to a temperature of at least 160°F since it is an obvious matter of 
optimizing the sterilization process, i.e., the higher the surface temperature, the higher 
the bacterial destruction. With regard to claims 19 and 20, it would have been obvious 
to operate the infrared oven of Singh at a temperature of 700°F or 750°F since it is an 
obvious matter of optimizing the heat treatment process, i.e., the higher the heat 
treatment temperature, the shorter the heat treatment time. 

Claim 22 is rejected under 35 U.S.C. 103(a) as being unpatentable over Singh as 
applied to claims 18-21 above, and further in view of Taguchi et al. Additionally, it 
would have been obvious to package the heat-treated precooked meat product of Singh 
since Taguchi et al show the conventional expedient of packaging sterilized solid foods 
within less than 10 minutes after the heat treatment. 

Claim 26 is rejected under 35 U.S.C. 102(b) as being clearly anticipated by 
Journal of Food Science. 
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Claim 27 is rejected under 35 U.S.C. 103(a) as being unpatentable over Journal 
of Food Science. It is obvious that the surface of Journal's meat product would 
inherently be heated to a temperature of at least 160°F since the meat product is 
treated in the same manner as claimed. 

Claim 28 is rejected under 35 U.S.C. 103(a) as being unpatentable over Journal 
of Food Science in view of Taguchi et al. It would have been obvious to package the 
heat-treated meat product of the Food-Science Journal since Taguchi et al show the 
conventional expedient of packaging sterilized solid foods within less than 10 minutes 
after the heat treatment. 

Any inquiry concerning this communication or earlier communications from the 
examiner should be directed to Examiner George C. Yeung whose telephone number is 
(703) 308-3848. The examiner can normally be reached on Monday-Friday from 10:30 
AM to 7:00 PM. 

If attempts to reach the examiner by telephone are unsuccessful, the examiner's 
supervisor, Milton Cano can be reached on (703) 308-3959. The fax phone number for 
the organization where this application or proceeding is assigned is (703) 872-9306. 

Any inquiry of a general nature or relating to the status of this application or 
proceeding should be directed to the receptionist whose telephone number is 703-308- 
0661. 



G. C. Yeung/mn 
September 8, 2003 


GEORGE C. YEUNG 
PRIMARY EXAMINER 


